
FRESH VEGETABLE 

Roasting Guide
For a tender, yet crispy outside 

PREHEAT OVEN TO 400° F 
Don’t forget flavor! Be sure to use olive or infused oils and seasoning blends. 

Arrange uniform pieces in single layer for even cooking using an adequate amount of oil. 

15-20 MINUTES 20-25 MINUTES 

Green Beans 

Brusel Sprouts (halved) 

Kale 

Broccoli 
Winter Squash (diced) 

Bell Peppers Okra 

Caulif lower Floets 

Con on te Cobb 
Spinach 

Summer Squash/Zucchini 
Con Kernels Radishes Asparagus 

25-35 MINUTES 35+ MINUTES 

Carots (sliced) Brusel Sprouts (whole) 
Potatoes (cubed) Artichokes 

Eggplant (diced) Beets (whole) 

Tomatoes (halved) Carots (whole) 

Onions 

Potatoes (whole) 
Winter Squash (halved) 

Sweet Potatoes (diced) Cabbage Wedges 
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